
Vol 1                                                                     i                                                             07/16/01

TABLE OF CONTENTS
 Page

GOVERNING LAWS AND REGULATIONS…………………………………..1

CHAPTER 1, MANDATORY LABEL INFORMATION
1.   Brand Name……………………………………………………………… 1-1
2.   Class And Type Designation……..……………………………………. 1-3
3.   Alcohol Content………………………………………………………….. 1-4
4.   Percentage Of Foreign Wine…………………………………………… 1-6
5.   Name And Address……………………………………………………… 1-6
6.   Net Contents……………………………………………………………... 1-8
7.   FD&C Yellow #5 Disclosure.…………………………………………… 1-9
8.   Saccharin Disclosure...…………………………………………………. 1-9
9.   Sulfite Declaration………….……………………………………………. 1-10
10. Heath Warning Statement……………………………………………….1-11
11. Country Of Origin..…………..………………………………………….. 1-12

CHAPTER 2, TYPE SIZE AND LEGIBILITY REQUIREMENTS
Type Size………………………………………………………………………2-1
Legibility Requirements………………………………………………………2-1

CHAPTER 3, TYPE SIZE AND LEGIBILITY REQUIREMENTS FOR
HEALTH WARNING STATEMENT

Type Size………………………………………………………………………3-1
Legibility Requirements………………………………………………………3-1

CHAPTER 4, GEOGRAPHIC BRAND NAMES
Definitions..…………………………………………………………………… 4-1
Requirement For Use Of A “New” Geographic Brand Name.……………4-2
Requirement For Use Of A “Grandfathered”

Geographic Brand Name………………………………………………… 4-4

CHAPTER 5, CLASS AND TYPE DESIGNATION
General Features…………………………………………………………….. 5-1
Definitions…………………………………………………………………….. 5-1
Class And Type Designation…………………..…………………………... 5-1
Classes And Types Chart..…………………………………………………. 5-2

Aloxe-Corton……………………………………………………………... 5-3
Alsace Or Vin d’Alsace………………………………………………….. 5-3
Amber Wine…...…………………………………………………………. 5-2
Angelica…….....…………………………………………………………. 5-8
Anjou…………...…………………………………………………………. 5-3
Aperitif Wine…...…………...……………………………………………. 5-11
Apple Wine……………..………………………………….….…………. 5-10



Vol 1                                                                     ii                                                             07/16/01

Page

Asti Spumante…...………………………………………………………. 5-9
Barbaresco…...………..…………...……………………………………. 5-7
Barbera d’ Alba…...…..…………….………...…………………………. 5-7
Barbera d’Asti…..…………...………………………………………..…. 5-7
Bardolino…..………………………..……………………………………. 5-7
Barolo…..…………...……………………………………………………. 5-7
Barsac…..…………...………………………...…………………………. 5-3
Batard-Montrachet…..…………...……..………………………………. 5-3
Beaujolais…..…………...……………….………………………………. 5-3
Beaujolais Villages…..………….………………………………………. 5-3
Beaune…..…………...…………………………………………..………. 5-3
Bernkasteler Doctor (Doktor)...…...……………………………………. 5-2
Berry Wine…………………………………………….…………………. 5-10
Bonnes Mares…..………….……………………………………………. 5-4
Bordeaux…..…………...…………………..……………………………. 5-4
Bordeaux Blanc…..…………...…………………………………………. 5-4
Bordeaux Rouge…..…………...……..…………………………………. 5-4
Bourgogne…..…………...………………………………………………. 5-4
Brouilly…..…………...…………………………………..………………. 5-4
Brunello di Montalcino…..………...……………………………………. 5-7
Bulk Process Champagne…………………………………...…………. 5-9
Bulk Process Crackling Wine…………………..………………………. 5-10
Burgundy…………………………………………………………………. 5-2
Carbonated Wine……………………………………………..…………. 5-10
Chablis……………………………………………………………………. 5-2
Chambertin………………………………………………………………. 5-4
Chambolle-Musigny……………………………….………………….…. 5-4
Champagne………………………………………………………………. 5-9
Charmes-Chambertin………………………………..…………………. 5-4
Chassagne-Montrachet…………………………………………………. 5-4
Chateau Lafite……………………….………………………..…………. 5-4
Chateau Margaux………………………..……………………………… 5-4
Chateau Yquem…………………………………………………………. 5-4
Chateauneuf-du-Pape………………………………………….….……. 5-4
Chenas……………………………………………………………………. 5-4
Chevalier-Montrachet……………………………………………………. 5-4
Chianti…………………………………………………………………….. 5-2
Chiroubles……………………………………………………………..…. 5-4
Cider………………….…………………………………….….…………. 5-10
Citrus Wine……………………………………………………………….. 5-10
Claret…………………………………………………………………..…. 5-2
Clos de la Roche…………………………………….…………………. 5-4
Clos de Vougeot…………………………………………...……………. 5-4
Corton………………………………………………………………….…. 5-4
Corton-Charlemagne……………………………………………………. 5-4



Vol 1                                                                     iii                                                             07/16/01

Page

Cote de Beaune…………………………………………………………. 5-4
Cote de Beaune-Villages………….……………………………………. 5-5
Cote de Brouilly…………………………………………….……………. 5-5
Cote de Nuits……………………………………………………....……. 5-5
Cote de Nuits-Villages…………………………….……………………. 5-5
Cote Rotie……………………………………………………………..…. 5-5
Coteaux du Layon…………………………………………………….…. 5-5
Cotes du Rhone…………………………………………………………. 5-5
Crackling Wine………………………………………………………..…. 5-9
Cremant Wine……………………………………………………………. 5-9
Dao………………………………………………………………………... 5-8
Deidesheimer……………………………………………………………. 5-2
Dessert Wine……………………………………………….……………. 5-8
Dexheimer Doktor……………………………………………….………. 5-2
Dolcetto d’Alba………………………………………………….…….…. 5-7
Echezeaux…………………………………………………………….…. 5-5
Entre-Deux-Mers………………………………………………...………. 5-5
Erbacher Marcobrunn………………………………………………….... 5-2
Fleurie…………………………………………………………………….. 5-5
Forster……………………………………………………………….……. 5-2
Forster Jesuitengarten………………………………………………….. 5-2
Frascati………………………………………………………………….... 5-7
Frizzante Wine……………………………………………………...….... 5-9
Fruit Wine…………………………….………..…………………………. 5-10
Gamay Beaujolais……………………………………………….………. 5-9
Gattinara………………………………………………………………….. 5-7
Gevrey-Chambertin…………………………………………………..…. 5-5
Graacher Himmelreich………………………………………………….. 5-2
Grands Echezeaux………………………………………………...……. 5-5
Grape Wine…………………………………………………………...…. 5-2
Graves……………………………………………………………………. 5-5
Haut Medoc……………………………………………………...………. 5-5
Haut Sauterne……………………………………………………………. 5-2
Hermitage……………………………………………………...…………. 5-5
Honey Wine………….…..……………….……………...………………. 5-10
Imitation Wine………………………………………………………...…. 5-11
La Tache…………………………………………………………….……. 5-5
Lacryma Christi……………………………………………………...…... 5-7
Lagrima……………………………………………………………...……. 5-8
Liebfrauenmilch…………………………………………………….……. 5-3
Liebfraumilch…………………………………………..…………………. 5-3
Light Angelica……………………………………………………………. 5-8
Light Madeira………………………………………….…………………. 5-8
Light Muscatel……………………………………………………………. 5-8
Light Port…………………………………………………………………. 5-8



Vol 1                                                                     iv                                                             07/16/01

Page

Light Sherry………………………………………………………………. 5-8
Light Wine…………………..……………………………………………. 5-2
Loire……………………………………………………………….………. 5-5
Macon………………………………………………….…………………. 5-5
Madeira………………………………………………………...…………. 5-8
Malaga……………………………………………………………………. 5-2
Margaux…………………………………………………………..………. 5-5
Marsala………………………………………………………………...…. 5-9
Mead…………………...………………….……………...………………. 5-10
Medoc……………………………………………………………….……. 5-5
Mercurey…………………………………………………………….……. 5-5
Meursault…………………………………………………………………. 5-5
Montrachet…………………………………………………………….…. 5-6
Morgon……………………………………………………………………. 5-6
Mosel…………………………………………………………………...…. 5-3
Moselle……………………………………………………………………. 5-2
Mosel-Saar-Ruwer………………………………………………………. 5-3
Moulin-a-Vent……………………………………………………………. 5-6
Muscadet…………………………………………………………………. 5-6
Muscadine………………………………………………………….……. 5-9
Muscat/Muscato…………………………………………………………. 5-9
Muscatel…………………………………………………………….……. 5-8
Musigny……………………………………………………………..……. 5-6
Nebbiolo d’Alba………………………………………………………….. 5-7
Nuits or Nuits-Saint-Georges……………….…………………………. 5-6
Ockfener Bockstein………………………...……………………………. 5-3
Oporto……………………………………………………………….……. 5-8
Orvieto……………………………………………………….……………. 5-7
Other Than Standard Wine………………………….…………………. 5-11
Pauillac……………………………………………………………………. 5-6
Pear Wine…………...………….…..……………………………………. 5-10
Perlant Wine………………………………..……………………………. 5-10
Perry…………………………….…..……………………………………. 5-10
Petillant Wine………………………………….…………………………. 5-9
Piesporter Goldtropfchen……………………………………….………. 5-3
Piesporter Michelsberg……………………………………………….…. 5-3
Piesporter Treppchen………………………………………………….... 5-3
Pineau des Charentes………………….………………………….……. 5-9
Pink Wine……………………………………………………………...…. 5-2
Pomerol……………………………………………………………..……. 5-6
Pommard…………………………………………………………………. 5-6
Port……………………………………………………………..…………. 5-8
Porto or Vinho Do Porto………………..….……………………………. 5-8
Pouilly-Fuisse……………………………………………………………. 5-6
Pouilly Fume…………………………………………………..…………. 5-6



Vol 1                                                                     v                                                             07/16/01

Page

Puligny-Montrachet……………………………………………………….5-6
Raisin Wine………………………………….…………………..….……. 5-10
Reciotto Wine……………………………………….……………………. 5-10
Red Wine…………………………………………………………………. 5-2
Retsina Wine……………………………………………..………………. 5-11
Rhine Wine Or Hock……………………………….……………………. 5-2
Rhone…………………………………………………………..…………. 5-6
Rice Wine………………………..……………………………….....……. 5-10
Richebourg……………………………………………………….………. 5-6
Rioja…………………………………………………………………….…. 5-8
Romanee-Conti…………………………………….……………………. 5-6
Romanee Saint-Vivant………………………………………………..…. 5-6
Rose d’Anjou…….………………………………………………….……. 5-6
Rose Wine………………………………………………..………………. 5-2
Rudesheimer……………………………………………..………………. 5-3
Saint-Amour………………………………………………………………. 5-6
Saint-Emilion……………………………………………………..………. 5-6
Saint-Estephe……………………………………………………………. 5-6
Saint-Julien……………………………………………….…………...…. 5-6
Sake………………………………………………………………....……. 5-10
Sancerre…………………………………………………………….……. 5-6
Santenay………………………………………………………….………. 5-7
Saumur……………………………………………………………...……. 5-7
Sauterne…………………………………………………………….……. 5-2
Savigny or Savigny-les-Beaunes……………..……………….………. 5-7
Scharzhofberger…………………………………………………………. 5-3
Schloss Johannisberger……………………...…………………………. 5-3
Schloss Vollrads…………………………………………………………. 5-3
Scuppernong…………………………………………..…………………. 5-9
Sherry……………………………………………………………..………. 5-8
Soave……………………………………………………………..………. 5-7
Sparkling Wine………………………………………..…………………. 5-9
Substandard Wine…..…………………………..………………………. 5-11
Table Wine………………….……………………………………………. 5-2
Tavel………………………………………………………………………. 5-7
Tokay………………………………………………………………..……. 5-2
Touraine………………………………………………………….….……. 5-7
Valpolicella…………………………………………………….…………. 5-7
Varietal Wine (Single/Multi)………………….…………………………. 5-9
Vermouth…………………………………………………………………. 5-11
Vino Nobile de Montepulciano…………………………………….……. 5-8
Volnay………………………………………………………………….…. 5-7
Vosne-Romanee…………………………………………………………. 5-7
Vouvray……………………………………………………………..……. 5-7
Wehlener Sonnenuhr……………………………………………………. 5-3



Vol 1                                                                     vi                                                             07/16/01

 Page

White Wine………………………………………………….……………. 5-2
Wine From Other Agricultural Products…….…………………………. 5-10
Wine Specialty………………………………………………...…………. 5-11
Zeller Schwarze Katz……………………………………………………. 5-3

CHAPTER 6, NAME AND ADDRESS (OPTIONAL STATEMENTS AND
PRECEDING EXPLANATORY PHRASES)

Optional Name And Address Statements…………….…………………… 6-1
Preceding Explanatory Phrase…..………………………….……………… 6-1

CHAPTER 7, STANDARDS OF FILL
Metric Standards Of Fill……...……………………………………………… 7-1
Application……………………………………………………………………. 7-1
Wine Bottled Or Packed Before January 1, 1979……………..…………. 7-1
Sake……..………………………………………………………………….….7-2
Wine Packed In Containers Of 18 Liters Or More………….…….………. 7-2
Equivalents..………………………………………………………….………. 7-2
Labeling Note..……………………………………………………….………. 7-3

CHAPTER 8, CELLAR TREATMENT
General………………………………………………………………………...8-1
Authorized Cellar Treatment..………………………………………………. 8-1
Authorized Treating Materials………………….……………………..……. 8-2
Authorized Processes..……………………………………………………… 8-6
Approval Of New Treating Materials And Processes..……………………8-8


